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LATIN INSPIRED CHICKEN AND
CHEESE IN PASTRY
MADE I LSA)Y

INGREDIENTS, (AL Th Laa) o .
BLEAC "MIEGHED FLOUA (Whaat Flour, WaEed Sartey Flour Miscis, Fen, Thamine Monseitcsts, Riboflavin F ol Acid), WEATER CREGM CHEESE
[Pasteurzed Wit end Gream. Chwide Culhure, Sut, Stabiizars {Carob Dean andior Nanthan amdier Ceor Gums ), CHEDOAR CHEESE fPustsurized Mk
Cheege Culture. Sat. Encymes Snnatio (Coder) Poywdered el icae Added Te Precent Cauingl MaACARIMNE mn 08, Wiker, Soybean O, Sall with
Mano-and Dhgycerides 4. Artificiol Fraves, %u.u:qm with Amnatis, Calcum Ditodium ECTA aggss as & _uqn-n...-__..___...uuﬂ__ _..ﬂ.._l:___l._ i_“_fu_.

MASELA FLOUR (White Comn Coskisd WER Lime. Water), JALAPENT CHILE POWDER [Dried Jalspeno Chiles). DRY WHOLE BGS Py purierd Whnie
Egea. Corn Syrup, Salt], $ce

ﬂm._._._.m__m-‘r.-ﬂ..m, MEAT, MONTEREY JACHK CHEESE (Fasthirined Mk Chtess Cultura, Sakl, Enzyimes, Posdersd Celiumsas Bedsd To Brayert
Cabing], TUMATC PURER (Frash vna-Riperad Calfornis Temmteay, Cirtc Acidh, RED BELL PEPRER MANZAMLLA OLIVES PWater, S8 Tiiric
Scid) HALF & MALF (M, Crert, Sodmm Citrabs, Dissclum Phesphate), OHIINS, GREEN D0I0ME SPICEE, MCDHFED FOOD STARCH, WaTER.
SALT CHICHEN m__ﬂu._.n (Reasted Chicken, 2t Sugar Hyerolyied o Froten, Chicasn Fal, Orion Fowder, Disodum inesinate. Daaslam

Cuiryiate. Exiractve of tunisnis, Soice Extrecte|, Gark: [¥emter. Pheigheric Acid {Acid®yng Agent], Sodiue Sansame [Preservaiive)] Contaims
Sufiles , LME JUICE {Livw Juste fram Concerdrabe {Weter, Concentrates Lims Juice), Sadiim Bangoske |Presorvative) Lime O Sogium
Welabinudtie [Presecvatvel], SOVBEAN DIL, CHLI SEASOMING [Chek, Snices Dari Set)

SEALANT:

WATER, m_._“m...ﬁ:mn_ ENRICHED FLOUR [Whast Bloer, Maked Beriey Elour, Misckn, Fan Tevamire Mononitrate, Bbkofasn, Folle Scid), KANTHAN G
CONTAING WHEAT, MILK. SOVBEANS, EGGS

COOKING INSTRUCTIONS: From Froren BEST IF DEEF FRIED at 350 °F for & - § minutes, or IF BAKING, Brush with

Egg Wash and Bake in @ 350 Degres Cowection Gven fer 8 - B ingtes or Untit internal Temperaiure Reaches 185 °F

as Measored by Use of o Thermormeler.
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A- FRESH APPROACHTO HORS D'OEUVRES |

Frapaet b Kakinhs, i, S Kt Lake D, Lake Chy, BA WTG0

SO0 7404 wwsekabobscom

2415-15A12-008

WHITE CHICKEN MEAT
FOR TANDOORI (MADE IN USA)

READY TO COOK
WHITE SHICKER MEAT COMTAINS UF TS 22% OF A FLAVOR S0L :.:U?
ON A WOODEN SKEWER (COLORED WITH PAFRIKA AND TURMERIC)

ﬁmﬂ.m ._mrﬂ.m,._ MEAT (Cortaining up 1o 22'% of a solban of PLAIN YOGURT (Cultured Grade & Reduced Fat Mik Pecting, SOYBEAN DL
EPICES WATER, SALT. PAPRIKA, SO0IUM PHCEPHATE. LIME JUICE iLinve Jsce from Concentrate (Waler, Concerts aved Lime Juice|
Sodirm B ate (Preservalive) Lirme OF, Sodin Matabeuie (Fresenatve)), ROASTED GARLIC. GARAM MEEALA (Coriander Cumin
Tufmen: ﬁ & Pepper, Cmnamon: Cardamam, _f.h.._.__...u Cloves, Salk and (3 .a..ﬂ! CHILE POVDER {Chili Papper. Spices, Salt, comains M o
less af Sikcon Deade (Presests Calangl, TURMERIC )

COMTAMS MILE. SOYBEANS

COOKING INSTRUCTIONS. From Frozen Bake fn a Pre-Heated 250 °F Comveciion Owven for § « B miinerles or calil lermial
Temperature Reaches 185 °F a5 Measored by Use of a Thermameter,

“Fiar an enhanced viaual presentation and favar refention fram frozer, pan sear salay brochettes for 45 seconds, Thon bake na
a..n m..n_u__aiun.._.. F Cowwection Owven for -8 mingtes ar witll internal tomperairs reaches 165 °F as measured by wee of 3
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A FRESH APPROACH TO HORS D'OEUVRES
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7159-14H29-006

BEEF PASTELITOS 7159

FLEACHED ENRICHED FLOUR [Wheat Fleur, Melisd Fedey Flows, Magin, 12en, Thismine Manoatraie Ribefenn, Fobs Ackdl WATER. PRE-COORED wWHT™E
SR MEAL [iron, Miscin, Tnismm, Rebofiavin Foilc Acid), CREAM CHEESE |Fasteurized Ml ond Cream, Chidse Culturs, Sait. Stabiizers [Caros Bean
andier Kpthan andior Guer Gumel) MARGRRSE (Pam D Water, Soyivean Dol Sa%, with Mono-ang Dghcendes agded, Artfioal Flaver, Solered with
Ennalla, Cachan Dixodhat EDTH sddod ki a Praecvatve, Yitainm & Pamiiele acded) LIGHT BROWH SLIGER 18uger Mclayses), DRY WHOLE DG
(PASTEURIED WHILE EGES CORKN SYRLP, S61T) SaLT

FILLING:

COOHED BEEF BRISKET [Water, Sali, Sodlum Phosphates, Black Pepper Papirtaa, Red Pepper, Gerlc Blend {528, Corn Sfarch, Garlic Powdsr|]
RAIGIMNE (Endnied Raging, TOMATO PUREE Fresn vine-Riperied Cabferria Tomatses, Caric Achd] WONTEREY JACH CHEESE (Fastelrized Mk
Cheste Culiure, Ealt, Enzymisd, Pradered Cellulese Sdded To Freverd Cakinggl, JALAPCHD PEFFERE (Jalagera Pepeers, Waiker, Sall Vinegar and
Calgium Choride), HALT & HALF Wik, Cresm, Soduan Chrate. Disodium Phosphale), SPGES. MODIFIED FOOD STARCH, DEFNDRATED ONIOMS, S4LT
SEALANT:

WATER, BLEACHED BNRICHED FLOUR (Wheat Flour, Mated Barley Fiour. Mascm, ron. Thamne Monondrate. Riboflean. Foic Aod], KANTHAN GUW

CONTAINE WHEAT, MILK, SOYBEAMS, EGGE

CODKING INSTRUICTIONS: From Frosen fry &1 350 * F far 2 - 4 minutes or Undil internal T rature Reaches 165 °F
A% Measured Use of a Thermometer. O, Fram Frozen bake in a Pre-Heated 350 F Convection i for 4 - & mivides or

_".__.__»__:a?q_alﬂ:ﬁﬂieﬂg#:mmﬂﬁgaqfwa:ﬂ:lgzﬂw
Reaoy to cook 1IN
i M

KEEP FROZEN
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CHIPOTLE STEAK CHURRASCO ng‘w

BEEF [CONTAINING UP TO 18% OF A FLAVOR
SOLUTION), AND VEGETAEBLES ON A WOODEN SKEWER
[Tenderized with Sramedain, Papain, and Ficin)

SMOKE FLAVOR ADDED
INGREDHENTS,
BEEF [Comlaimeng up 1o 18% of 2 solulion of Waler, Soybean Cil, Lime Juce {Line Jipe from Concentrate (Water, Concenbrated Lime Juge ),
Sedium Berzoate (Presenative ). Lime 08, Sodum Metabisulfte (Preseratae);, Garke (Garlic. Water, Prospheric Acd (Acdfyng Agem) and
Soddiin Bergoate {Preservative 1), Contains Gutftes., Light Brown Sugar (Sugsr, Molasses), Sleak Sessonng Supreme (Sall, Smces Garlic
ugetatls Shoctening (Fartaly Hydrogerated Sevoean i, Nortat Milk, Manogweendes |, Matural Flavor. Gifng Acid (Probects Flavar), DHeoresin
Papriga), Tl Sedsanry (Chi Spces, Garlic, Sal). Spices. Liguid Smoke (Vi'aler, Matunal Hickary Src=g Flavor), Seasoning (Sar, Brown
Sugar, Manoscdiam Gltarsate, Cocoa Fowder Annabio and Destrose), CHIPOTLE PEPPERS (Chipotle Peppars, Water Tomatn Pasie, Salt
Sugar, Crion. Aceb Acid]  CILANTRO FLAVOR (Spice ardd Herly, Mallodestrn. Sugar Sal Soyvbear Of Canole O Cormstarch-Modified
Matural Flaverng), Sak]. RED BELL FEPPER, PORBLAND PEFPERS, AND OMICH
CONTRINS MILE, SOYBEANS

CODKING MNETRUCTIONS: From Frozen Bake in a Pre-Heated 250 F Convection Owen for & - 8 minuies or ) intarmsl
Temperaivre Reachos 185 °F as Weasoured by Use of 3 Thermomerter,

“For an enhanced Wier preseslation and flavor retention, from frozen, pan sear satayibrochemes for 4% seconds.  Ther bake in a
pre-heated 150 °F Cosweection Owen for €-8 ninutes of until indernal femperaire reaches 165 °F a5 measured by use of a thermomeler.”
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